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PARTNERS
A newsletter for faculty, staff, students, alumni, donors, 
industry and friends of the Center of Excellence for Poultry 
Science at the University of Arkansas
AND THE WINNERS ARE 
- (Above) Carol Ojano-Dirain from 
Cagayan, Philippines show off her 
Alltech Manuscript Award. (Right) 
Fausto Solis de los Santos from the 
Dominican Republic and Valerie 
Brewer from Farmington both won 
presentation awards in Atlanta at 
an international scientific forum.
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International
Award Winners
 ATLANTA, GA. --  Three students from the Department of Poultry Sci-
ence at the University of Arkansas competed and won during the International 
Poultry Scientific Forum (IPSF) sponsored by the Southern Poultry Science 
Society, the Southern Conference on Avian Diseases and the U.S. Poultry and 
Egg Association held in Atlanta Jan. 23-24.
 Carol Ojano-Dirain, a Ph.D. student from Pamplona in Cagayan, Phil-
ippines, received the Alltech Student Manuscript Award for her paper on 
mitochondrial function in broilers with low and high feed efficiency. Only one 
Alltech award is given out each year and this was the second year in a row for 
her to win this prestigious honor. Her major professor is Dr. Walter Bottje.
 Fausto Solis de los Santos, a Ph.D. student from Santiago City in the 
Dominican Republic, won the Outstanding Research Presentation Award in the 
area of physiology and pathology for his paper on gut development in turkey 
poults. De los Santos is a Fulbright Scholar and his major professor is Dr. Ann 
Donoghue.
 Valerie Brewer, a junior poultry science major from Prairie Grove, won 
the Outstanding Research Presentation award in the area of processing and 
products for her paper on phase-feeding in broilers. Brewer had to compete 
against masterʼs and Ph.D. students from across the nation to win this award. 
Drs. Jason Emmert and Casey Owens both assisted Brewer with her project.
 Other students presenting during the meetings were Jana Cornelison, stu-
dent of Dr. Susan Watkins, Savannah Henderson, student of Dr. Billy Hargis, 
Doug Yoho and Ashley Swaffar, both students of Dr. Keith Bramwell, and 
Frances Yan, student of Dr. Park Waldroup.
 Students presenting posters during the meeting included Brewer and Anne 
Fanatico, a student of Emmert and Owens.
 Faculty members giving oral or poster presentations during the meeting 
were Owens, who gave a presentation on deboning times, extended again 
and marination; Waldroup, who gave a presentation on fumaric acid and feed 
utilization in broiler diets void of antibiotic growth promoters; and Dr. Gerry 
Huff, who presented a poster on AlphamuneTM, a dietary yeast extract anti-
biotic alternative. Additionally, Emmert gave an invited presentation off-site 
at the Georgia Aquarium on nutrition in broilers for Adisseo during a special 
luncheon held in conjunction with the IPSF meetings.
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  FAYETTEVILLE, ARK. – The University of 
Arkansas Department of Poultry Science received a 
donation of $16,551 from the Southeastern Poultry 
and Egg Association Harold E. Ford Foundation.
  The foundation, named for a former execu-
tive with the U.S. Poultry and Egg Association, 
promotes advancement of the poultry industry 
through education and training. Dr. Walter Bottje, 
department head, said the gift will help support 
recruitment efforts such as the annual Poultry Sci-
ence Youth Conference, the youth broiler show at 
the Arkansas State Fair and in-service training for 
faculty.
Department receives 
gift from Harold E. 
Ford Foundation
PRESENTATION -- James Bell (left) president of Cobb-
Vantress, Inc., and a UA alumnus (‘76) presents a check 
for $16,551 to Jason Emmert, scholarship coordinator for 
the UA Department of Poultry Science, on behalf of the 
Southeastern Poultry & Egg Harold E. Ford Foundation. 
Funds donated are to be used in recruitment of students to 
the department.
GIFT - continued on page 3
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 FAYETTEVILLE, ARK. — The term “bird brain” doesnʼt mean what it used to.
The avian brain is more advanced than was once thought, said Dr. Wayne Kuenzel, poul-
try neurobiologist for the University of Arkansas Division of Agriculture. The traditional 
nomenclature for many of the brain structures, developed nearly a century ago and based 
on early misconceptions, no longer makes sense, he said.
 Kuenzel was part of an international consortium of neuroscientists who have pro-
posed renaming the structures of the avian forebrain, thereby correcting the scientific 
nomenclature and giving birds their due.
 Appropriate naming is important to Kuenzel because he studies poultry brain struc-
tures to determine sites that are important for specific functions such as reproduction and 
courtship behavior. For example, he is locating nerve cells in chick brains that respond 
to light in terms of recognizing seasons.
 “Many birds are photoperiodic,” Kuenzel said. “Their physiological systems re-
spond to changes in the length of daylight.” His research locates these cells in the brain 
and determines how they may work.
 “These are the very first nerves in a cascade of neural pathways that activates the 
reproductive system,” Kuenzel said.
 Down the road, such information could help determine which birds will have repro-
Bird brains shown more  
advanced than name implies
BRAIN MAPPING 
-- Dr. Wayne Kuenzel, 
University of Arkansas 
poultry science depart-
ment faculty member, is 
shown with digitized im-
ages mapping structures 
of the chicken brain.P
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ductive systems that are most responsive to 
changes in light. This would be a valued trait 
in commercial breeder flocks, he said.
 His work in avian brain structures and 
functions led Kuenzel to participate in the 
Avian Brain Nomenclature Forum. The group 
began with a meeting in 2002 organized by 
Duke University neurobiologist Erich Jarvis 
and University of Tennessee Health Science 
Center neuroanatomist Tony Reiner. The 
National Science Foundation and the National 
Institutes of Health funded the forumʼs efforts.
 The group concluded, in a paper pub-
lished in Nature Reviews Neuroscience in 
2005, that birds are similar to mammals in 
cognitive ability. The new nomenclature was 
developed to provide consistency in language 
between mammalian and avian neuroscien-
tists. Kuenzel, one of 29 co-authors of the 
paper, said the terminology is coming into use 
progressively as researchers adopt it.
 Under the old model, the forebrain was 
believed to be mostly basal ganglia, a struc-
ture that controls motor function, Kuenzel 
said. Most structures within the forebrain 
were assigned names ending in the 
suffix “striatum” to signify the major 
tissue type found in the basal ganglia.
 The old model suggests that birds 
never developed a cortex, that area of 
the brain in mammals in which think-
ing, learning and memory take place.
 “This suggested that there was no 
cortical-like tissue, which would mean 
birds had no repertoire of behavior that 
could be learned,” Kuenzel said. “It 
suggested they have extraordinary mo-
tor function but that behavior is largely 
instinctive.”
 Despite this, Kuenzel said, behav-
iorists have reported for many years 
that birds do learn, everything from the 
songs of songbirds to how to use tools. 
“And they have good memories,” he 
said. “They can find seed that theyʼve 
hidden away, and some return to a nest 
site where they were born the previ-
ous year when they migrate north to 
breed.”
 Kuenzel said birds do not have a 
cortex like humans and other mam-
mals, but they do have cortical-like 
tissue. “Itʼs just organized differently,” 
he said.
 By definition, a true cortex re-
quires a structure of six layers of cells. 
But scientists learned that bird fore-
brains have considerable amounts of 
cortical-like clusters of cells covering 
over the basal ganglia, Kuenzel said.
 This structure has been verified 
repeatedly by powerful chemical and 
molecular techniques that verify the 
type of cell and the organization of 
neural structures, and suggest how 
they work, Kuenzel said.
 For example, he said, tract-tracing 
allows scientists to trace the pathways 
from sensory perception, such as light 
entering the eyes, to the processing 
centers of the brain where images are 
analyzed and action taken.
 Since the avian forebrain does not 
contain a true cortex, the scientists 
settled on “pallium” as the proper term 
to denote this tissue, Kuenzel said. 
Pallium denotes a cortical-like brain 
region. In the new terminology, it 
replaces the former suffix “striatum” in 
many forebrain structures.
 “Proper nomenclature clears up 
communication between avian scien-
tists and those studying other verte-
brate species,” Kuenzel said. “It also 
facilitates the use of birds in behavior-
al studies of learning and cognition.”
INTERNATIONAL ASSISTANCE 
-- Dr. Alexander Jurkevic of Viulnius, 
Lithuania, visiting professor of poultry 
science, and Ph.D. student Hongyan 
Li of Beijing, China, use a cryostat to 
slice frozen chicken brains into thin 
slices for research.
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by Fred Miller, Division of Agriculture, science writer
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 FAYETTEVILLE, ARK. — Ruben Morawicki, a 
senior scientist at Tyson Foods, joined the University 
of Arkansas faculty February 13 as an assistant profes-
sor of food science in the Dale Bumpers College of 
Agricultural, Food and Life Sciences and the U of A 
Systemʼs statewide Division of Agriculture.
 Greg Weidemann, dean of Bumpers College and 
associate vice president for Division of Agriculture 
research, said Morawicki will develop a new teaching, 
research and extension program in food processing 
and packaging.
 Food science department head Ron Buescher 
said, “Dr. Morawicki has conducted basic and applied 
research in processing and packaging systems. He will 
develop a new research program to complement our 
existing efforts to help the food industry enhance food 
safety and quality and minimize waste material in the environment.”
 Buescher added that Morawicki will teach food processing and packaging 
courses and provide research opportunities for UA students. The UA recently an-
nounced the donation of state-of-the-art packaging equipment to the food science 
department by the Sealed Air Corporation. 
 After receiving a 6-year degree in chemical engineering in 1990 at Universi-
dad Nacional de Misiones in Argentina, Morawicki joined a research group to help 
food companies improve food-drying capabilities, and he was an instructor at the 
university. 
 In 1997, Morawicki began a masterʼs degree program in industrial engineer-
ing at the State University of New York at Buffalo. He received an M.S. degree 
in 1999 and a Ph.D. degree in food science at The Pennsylvania State University 
in 2002. He was hired that year as a senior research scientist at Tyson Foods in 
Springdale.
 Morawicki said his research interests include innovative process systems and 
packaging materials for sustainable industrial methods that minimize the environ-
mental impact of food processing plants, increase profitability, and produce safe 
products.
 He said some areas of new packaging technology he will address include 
 * biodegradable polymers made from renewable resources,
 * packaging materials that contain natural antimicrobials and antioxidants,
 * modified atmospheres with antimicrobial gasses to reduce pathogens in  
    food products, and
 * use of nanocomposites to produce intelligent film coating materials.
 In the food processing area, he said his interests include developing energy-
saving industrial processes, new uses for agricultural commodities, and instru-
ments for rapid, inline monitoring to assure food quality and safety. 
Food packaging, processing  
expert joins UA faculty 
Partners is published for faculty, staff, students, alumni and friends of the Center of 
Excellence for Poultry Science (CEPS), University of Arkansas Division of Agriculture and 
Dale Bumpers College of Agricultural, Food and Life Sciences, UA-Fayetteville.
  
Please address all correspondence to: Karen Eskew, Department of Poultry Science,  
POSC 0-114, University of Arkansas, Fayetteville, AR 72701. Phone (479) 575-4952 and  
Fax (479) 575-8775. Visit us on the web: poultryscience.uark.edu.
CEPS DIRECTOR: Dr. Walter Bottje (wbottje@uark.edu) 
PARTNERS EDITOR: Karen Eskew (keskew@uark.edu). 
Writer: Karen Eskew and Contributing writers: Dave Edmark and Fred Miller  
Photographers: Karen Eskew and Fred Miller • Graphic Designer: Karen Eskew
Students win
cash prizes 
during the 2006 
Gamma Sigma 
Delta poster  
competition
 FAYETTEVILLE, ARK. -  Three 
students associated with the Depart-
ment of Poultry Science recently placed 
during the 2006 Student Research Poster 
Presentation Competition sponsored by 
Gamma Sigma Delta (GSD) held on 
campus Feb. 28.
 “The main purpose of the competi-
tion is to showcase the research being 
done by students in the college,” said 
Beth Kegley, president of GSD, an agri-
cultural honor society.
 Valerie Brewer, a poultry science 
major and junior, took first prize in the 
undergraduate category for her poster 
“Phase-feeding during the grower and 
finisher phases: impact on growth, uni-
formity, and production costs.”
 Fei Liu, a doctoral student of Yanbin 
Liʼs took second place in the masterʼs 
poster category for her poster “Nanopar-
ticles based QCM immunosensor for 
detection of E. coli 0157:H7.”
 Madhukar Varshney, also a doctoral 
student of Liʼs, took third prize in the 
Ph.D. category for his poster “Impedance 
biosensing method based on interdigi-
tated array microelectrode coupled with 
magnetic nanoparticles-antibody conju-
gates for detection of E. coli 0157:H7 in 
ground beef.”
 Students received cash awards at the 
GSD banquet held in April. 
  “The support the Harold E. 
Ford Foundation provides for our 
department is outstanding. Weʼre 
so thankful for their generosity and 
foresight. This gift will impact our 
students as well as the future of the 
poultry industry,” Bottje said.
  The Harold E. Ford Foundation 
was founded in 1995 and has dis-
bursed nearly $1 million dollars to 
poultry science departments across 
the nation.
GIFT- continued from page 1
by Fred Miller, Division of Agriculture, science writer
Dr. Ruben Morawacki
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A CHILLING EXPERIENCE -- Dr. Yanbin Li, professor of biological 
and agricultural engineering (and poultry science), and Dr. Zunzhong 
Ye, assistant professor, use a biosensor they developed at the Uni-
versity of Arkansas to test samples of poultry processing chill water 
for the presence of harmful bacteria. 
Immunosensors put  
the speed in Rapid
Pathogen Detection
 FAYETTEVILLE, ARK. — Food processors have ways 
to rapidly detect whether their products have any patho-
genic bacteria on them. The problem is that the definition 
of “rapid” can mean a matter of hours. Yanbin Liʼs research 
team at the University of Arkansas Division of Agriculture 
is closing in on a way to reduce that to minutes – one hour at 
most.
 The key is the immunosensor. Li, a biological and agri-
cultural engineering professor who leads the project for the 
Food Safety Consortium, said the team has modified some 
existing technology with immunosensors to target foodborne 
bacteria quickly.
 Immunosensors are compact analytical devices that 
use antibodies (protein substances produced in tissues) to 
produce a digital electronic signal that scientists use to deter-
mine if a particular pathogen is present. The deadly E. coli 
O157:H7 pathogen has been one target of Liʼs research.
 “We make the sensor very specific and very sensitive,” 
Li said. “We use electrochemical sensing technology. We 
measure the electrical current. The magnitude of the current 
is proportional to the cell number of target bacteria. That 
way we link the electronic signal to the biological signal.”
 To apply the procedure to foodborne pathogens, Liʼs 
group turned its attention to a couple of available tech-
nologies used in immunosensors: QCM (quartz crystal 
microbalance) and SPR (surface plasmon resonance). The 
QCM technology measures small amounts of particles on 
an electrodeʼs surface based on its mass, while SPR accom-
plishes the task based on an optical sensor.
 “We have those technologies in the equipment, but they 
are not designed for the detection of bacteria,” Li explained. 
“They are basically designed for detecting some particular 
chemical compounds or small molecules substances.”
Story by Dave Edmark, Food Safety Consortium
 Liʼs group developed its own protocol to integrate the technology into their immunosensors for biodetection. “We can modify 
this technology to be able to detect the pathogenic bacteria.”
 Detecting biological signals and comparing them to electronic signals is difficult because the researchers are looking for ultralow 
concentrations of bacteria in a sample (fewer than 10 cells per milliliter).  Li s̓ group determined that both QCM and SPR immuno-
sensors are capable of finding their target bacteria in an hour. The research group is attempting to adapt other technologies, including 
nanomaterials and microfluidics, to biosensor design and is seeking to improve a final productʼs sensitivity to finding the bacteria.
 The experiments were geared toward the detection of E. coli O157:H7, but it can be applied to other pathogens on a variety of 
foods. “This technology should be ready for any other pathogenic bacteria and for any meats and vegetables,” Li said.
 Li hopes to develop the technology further based on their five pending patents and to work with industry for transfer of the tech-
nology to commercial use in the next two to three years.
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RESEARCH TOUR -- From left, Dr. Yanbin Li, UA professor; Dr. Walter Bottje, Director of 
the  Center of Excellence for Poultry Science (CEPS); and guests Dr. Defa Li, Dean and 
Professor fo the College of Animal Science at China Agricultural University (CAU) in 
Beijing; and Dr. Hanfeng Yi, former Manager of Swine Nutrition for Novus International. Dr. 
Defa Li was in town to initiate exchange programs and professors between the U of A and 
CAU. Dr. Yi is an alumni of CAU and is preparing to leave for China next month and was 
making contact with the Center for future collaboration and international cooperation.
International visitors stop at Center
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FAYETTEVILLE, ARK.  — Some commercial poultry 
processors have begun using a bacterial culture developed at 
the University of Arkansas that can sharply reduce the levels of 
pathogenic Salmonella and Campylobacter in live poultry. 
This probiotic is helping 
the poultry industry increase the 
safety of food  products, and 
poultry science researcher Billy 
Hargis believes his research team 
can do more.
“We have not bothered 
to patent this specific culture 
because we donʼt think this is the 
best we can do,” said Hargis, who 
is working on the Food Safety 
Consortium project in the UA Di-
vision of Agriculture. “We think 
we can find better cultures. This 
is just the best we have found 
so far. We think we can make it 
more effective.” 
The culture is unique because unlike previous cultures that 
have been tested, this is a “defined culture” – entirely derived 
from a single defined group of bacteria. “Theyʼre known 
organisms, specific isolates that are well characterized,” Hargis 
said.
The probiotic cultures are applied to the concept of com-
petitive exclusion, in which different species compete to coex-
ist. The plan in poultry production is to introduce the beneficial 
good bacteria into a live bird to drive out the harmful patho-
genic bacteria. The federal Food and Drug Administration 
does not allow undefined cultures to be used in competitive 
exclusion, so the defined cultures produced by Hargis  ̓research 
group fill a need for industry.
“Our cultures are different because they can be truly de-
fined and they can be reproduced from specific isolates that are 
stored back in the freezer,” he said. “Then they can be propa-
gated virtually forever.”
At the poultry production farm level, the probiotic culture 
has been administered to chicks through their drinking wa-
ter and by spray application. In addition to cutting down on 
pathogens in the live poultry, the culture has also been found 
in experiments to be effective in increasing the birds  ̓weight, 
lowering production costs and reducing environmental con-
tamination in poultry houses. 
Emphasis on food safety is mostly concentrated at the 
processing plants where companies employ numerous tech-
niques to eliminate bacterial contamination in the stages before 
a poultry product is packaged for sale. Processors can find 
their work made easier if they receive a supply of live birds at 
the plant that have already been exposed to pathogen-reducing 
exercises.
Good bacteria reduce 
pathogens in chickens
Story by Dave Edmark, Food Safety Consortium
So producers of live poultry would have significant incen-
tives to use a probiotic culture if it not only reduces pathogens 
but also provides financial benefits against the usual costs of 
doing business.
“Our premise has been that if we can do something that 
provides an economic advantage in addition to reducing food-
borne pathogens, then we might see more rapid adoption of the 
technology,” Hargis said. “Weʼve had quite a bit of commercial 
adoption in the past year. We have several companies that are 
using the product at least intermittently.”
In addition to seeking ways to perfect the probiotic cul-
ture, Hargis also wants to pursue more study of its ability to 
reduce carcass contamination. Some experiments have shown 
such reductions, but more data are needed. 
“Salmonella does not occur by spontaneous generation in 
a processing plant. It comes in with the live animals. I think 
itʼs a pretty good bet that reducing Salmonella in live animals 
will end up reducing Salmonella in food because thatʼs where it 
comes from,” Hargis explained. “Our focus now is to make the 
culture better and find other isolates that are more effective.”
 
GOOD BACTERIA -- Ph.D. poultry science student Lisa 
Bielke of Houston, Texas, streaks a Salmonella culture on a 
plate treated with lactobacilli, a beneficial bacterium that can 
be used to treat bacterial infections in poultry  
gastrointestinal tracts.
P
ho
to
 b
y 
F
re
d 
M
ill
er
Dr. Billy Hargis
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Poultry litter offers source of   
nutrients for soybeans
Grants Awarded
 FAYETTEVILLE, ARK. -- University of Arkansas Division of Agriculture 
research demonstrates that poultry litter is a viable source of phosphorus and potas-
sium fertilizer for soybeans.
 “Use of litter as a nutrient source for soybeans is different from other crops 
like rice,” said Dr. Nathan Slaton, director of the Arkansas soil testing and research 
program.
 Nitrogen is a key element in fertility studies for other crops. But soybeans are 
legumes, plants that fix their own nitrogen from the air through a symbiotic relation-
ship with bacteria in the soil. “Theyʼre like little nitrogen factories,” Slaton said.
 Slaton and Dr. Chris Tingle, Extension soybean agronomist, applied poultry 
litter to soybean test plots at different rates based on phosphorus content. Potassium 
content was also calculated at those rates. The results were compared to inorganic 
phosphorus and potassium sources applied at the same nutrient rates.
 Research at other universities suggests that applying litter on soybeans is a 
feasible option for disposing of it. But Slaton and Tingle are trying to determine if 
poultry litter is a suitable substitute for inorganic fertilizers.
 “What weʼve seen is that there is little or no difference in plant performance be-
tween the litter and commercial fertilizer at the same rates,” Tingle said. “Our tests, 
so far, show poultry litter is a viable source for phosphorus and potassium.”
 Slaton said there can be variation in nitrogen, phosphorus and potassium con-
tents in different loads of poultry litter depending on several factors, including how 
many flocks were raised before it was cleaned out.
 “We recommend sending samples of poultry litter to the Division of Agriculture 
diagnostic lab in Fayetteville for analysis of nutrient content,” he said.
 Slaton said the nitrogen content in poultry litter should not be problematic for 
soybeans and may even be beneficial in some cases.
 “The nitrogen in poultry litter tends to boost early season soybean growth,” 
he said.  “When the nitrogen from the poultry litter is gone the nitrogen-producing 
mechanism in soybean kicks in.”
 “The first 30 to 40 days are critical in establishing the relationship between the 
plant and the bacteria that work to fix the nitrogen,” Tingle said. “We want to be 
careful that we donʼt disrupt that and end up with a nitrogen deficiency.”
 “We feel like poultry litter can be used in soybeans,” Tingle said. “Our research 
will develop recommendations based on phosphorus that growers can count on if 
they choose to use it as an alternative to inorganic fertilizers.” 
LOOKING AT THE 
BENEFITS OF LITTER 
-- Research tech-
nologist Betsy Murdoch 
uses a spectrographic 
instrument to analyze 
the phosphorus and 
potassium content of 
soybean tissue samples 
from plants grown in 
test plots fertilized with 
poultry litter. 
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Story by Fred Miller, Divison of Agriculture, science writer
The Department of Poultry Science recently coordinated with Computing Services 
at the University of Arkansas to shorten their web address and hopefully aid in the 
recruitment of students. The former web site address: http://www.uark.edu/depts/
posc was difficult to remember. Now, the only name you need to remember is:
poultryscience.uark.edu
Listed in order of receipt
Wayne Kuenzel. National Science Founda-
tion. Location and neuroendocrine function of 
putative encephalic photoreceptors. $53,558.
Jason Emmert. USDA CSREES—Prime. 
SARE. Small-scale poultry training. $27,630.
Neil Pumford and Walter Bottje. USDA 
SBIR Prime. A biodetector for rapid on-site 
screening of breeder chickens with high feed 
efficiency. $30,538.
Keith Bramwell. Cobb-Vantress, Inc. Effects 
of incubation temperature on live perfor-
mance and skeletal development of broilers. 
$13,168.
H.L. Goodwin. US EPA. Utilization of poultry 
litter and municipal biosolids produced in 
NW Arkansas for crop fertilization in Eastern 
Arkansas. $49,998.
H.L. Goodwin. US Dept. of Transportation. 
Assessment of Multimodal Transport of Baled 
Poultry Litter and Dewatered Biosolids from 
Northwest Arkansas. $34,299.
Young Min Kwon. National Institutes of 
Health. Genome scanning for virulence genes 
in bacteria. $9,337.
Walter Bottje and Neil Pumford. National 
Science Foundation. A biodetector for rapid 
on-site screening of breeder chickens with 
high feed efficiency. $30,538.
Wayne Kuenzel. Cobb-Vantress, Inc. Corti-
costerone assay. $1,911.
Jason Emmert and Casey Owens. CAN 
Technologies, Inc. Evaluation of nutritive 
products in broiler diets. $17,867.
Gerry Huff. USDA ARS. Research support. 
$27,248.
Craig Coon. Cobb-Vantress, Inc. The ef-
fect of pullet feed restrictions programs on 
performance, health, stress, and well-being 
of broiler breeder hens. Optimum breeder 
calcium and phosphorus intake for eggshell 
quality, bone strength, livability and skeletal 
development of hatched chicks. $183,736.
Park Waldroup and Susan Watkins. Rigby-
Segal, Partners. Evaluation of hops as an 
herbal antimicrobial in poultry diets. $10,000.
Casey Owens. Praxair, Inc. Delayed bleed-
out of turkeys irreversibly stunned with carbon 
monoxide. $5,363.
H. David Chapman. Elanco Animal Health, 
A Division of Eli Lilly and Co. Pilot laboratory 
study: efficacy testing of experimental com-
pounds against eimeria infections (Coccidio-
sis) of poultry in battery. $12,000.
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Debra Brooks receives “Employee 
of  the Quarter Award” from  
University of  Arkansas
UA AWARD WINNER -- Dr. Walter Bottje, department head of poultry 
science smiles as Debra Brooks, his administrative assistant, shows off 
her award from the University of Arkansas. Brooks received the “Employee 
of the Quarter” Award from the U of A for the 2nd quarter 2005-06. It was 
presented to Brooks at an awards presentation in February.
SPECIAL EMPLOYEE HIGHLIGHT SECTION Waldroup Hosts  
Visiting Professor  
from Mexico
VISITING PROFESSOR  -- Dr. Park 
Waldroup, left, hosts Juan Manuel 
Gonzalez-Alvarado, a member of the 
faculty of Agrobiology at Universided 
Autonoma de Tlaxcala. Gonzalez-
Alvarado’s does research on rice in 
pre-starter diets for broiler chicks.
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Students place  
third in product
competition
Kanters Special 
Products makes 
a donation to the 
Poultry Science 
Club officers
PASSING THE CHECK -- Jim 
Gammil of Kanters Special 
Products (left) hands a check to 
Valerie Brewer, poultry science 
club officer. The check was a do-
nation to the Poultry Science Club 
in the amount of $1,000. Thank 
you Kanters Special Products for 
your generosity and support!
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WINNERS  -- From right, Valerie 
Brewer and Ashley Swaffar, both 
junior poultry science majors, pres-
ent their product “Chicken Noodles” 
to the judges during the Ozark Food 
Processor’s Association Food and 
Beverage Innovations Competition. 
The students took home third place 
and $500 cash for their efforts.
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P O U L T R Y   S C I E N C EinPARTNERS
FACULTY NOTABLES:
 Dustan Clark gave an invited presen-
tation Jan. 11 during the Bioterrorism/
biosecurity presentation at the Non-Clas-
sified Agriculture and Natural Resources 
staff meeting in Hope. Clark also at-
tended the Arkansas Veterinary Medical 
Associations winter meeting Feb. 10-12 
in little Rock and the Arkansas Poultry 
Veterinary Associationʼs spring meeting 
in April. Clark was also interviewed by 
NPR radio, the Associated Press and the 
Wall Street Journal concerning the “bird 
flu.”
 Jason Emmert and Jerry Wooley 
have been conducting judging workshops 
around the state this spring. Emmert 
and Wooley worked cooperatively to 
host workshops at Harrison, Damascus, 
Monticello, Lake Hamilton, Batesville, 
Vilonia, Russellville, Brookland and 
Fayetteville. Additionally, Emmert hosted 
events at Anderson, MO, Miami, OK, 
and Magnolia; and Wooley hosted events 
at ASU-Beebe, Booneville and Jones-
boro. Emmert also served as one of four 
international judges (the others were lead-
ing experts in their respective fields from 
France, China and Brazil) on an Adisseo 
Rhodimet Research Grant awarded in 
February 2006.
 Gisela Erf was invited to be an 
opponent for a Ph.D. defense for Ba-
savarajappa Nagarajappa Hangalapura 
at the University of Wageningen in the 
Netherlands – Feb. 28 - March 2.  The 
dissertation topic was “Cold-stress and 
Immunity: do chickens adapt to cold by 
trading-off immunity for thermoregula-
tion.” While there, Erf gave a talk about 
her research in avian immunology and the 
educational and research opportunities at 
the Center of Excellence in Poultry Sci-
ence.
 H.L. Goodwin was elected presi-
dent-elect of the Southern Agricultural 
Economics Association. He participated 
in a Farm Foundation steering commit-
tee review of the report, “The Future of 
Animal Agriculture in North America 
— Food Safety and Animal Health” Oct. 
5-7. He participated in meetings in Idaho and Washington about the “Assessment of 
Multimodal Transport of Baled Poultry Litter and Dewatered Biosolids from North-
west Arkansas” project. He gave a presentation, “High Fertilizer Prices: What Does 
Chicken Little Have to Say?” to the Intertribal Agriculture Council in Las Vegas, Dec. 
7.
 William Huff served as First Vice President for the Southern Poultry Science 
Societyʼs annual meeting held Jan. 23-24 in Atlanta, GA.
 Frank Jones and Casey Owens taught at the National Egg Quality School in 
Auburn, Ala., Nov. 7-9. Jones was also invited to join the Arkansas Department of 
Emergency Management Hazard Mitigation Planning Team in December. Jones gave 
an invited talk “An Overview of the US Poultry Industry” at the Professional Poultry 
Exchange in Edmonton, Alberta, Canada Feb. 1-3.
 Yanbin Li presented a poster “A prototype capillary biosensor for foodborne patho-
gens detection” at the PITTCON 2006 Annual Meeting, March 12-17, in Orlando, FL. 
Co-authors were: Su, X., Q. Sun, and Z. Ye.
 John Marcy hosted a culinary class at the Center of Excellence for Poultry Science 
March 13-17.  
 Casey Owens taught Poultry 101 at Texas Tech University March 14-16. Owens 
also judged the Denton Co. Market Broiler Show in Denton, Texas on March 23.
 Susan Watkins served as a speaker at two workshops, one for the Manitoba Broiler 
Producers and one for the Manitoba Turkey Producers in Winnipeg, Canada in Decem-
ber. She also served as invited speaker at the following: Perdue Farms grower meetings 
in Hartford, KY; Annual Iowa Turkey Meeting in Des Moines, and the National Turkey 
Federationʼs Annual Meeting in Orlando in February. Watkins gave two invited talks 
on drinking water quality. One at the 5th International MacFarlane Pheasant Seminar in 
Janesville, WI, and another at the American College of Poultry Veterinarians meeting 
in Sacramento, California. Watkins served as Chair for the U.S. Poultry & Egg Student 
of the Year Award in January, and was asked to serve as Chair of the 2006 National 
Poultry Waste Management Symposium, which will be held in Springdale Oct. 24-25. 
 In addition to the judging workshops listed above, Jerry Wooley met with state 
health department officials to coordinate the West Nile Monitoring Program with 4-H 
Poultry Chain Project.
STUDENT NOTABLES:
See inside this issue of Partners for expanded stories on our student winners in Atlanta 
(page 1) and the 2006 Gamma Sigma Delta Presentation and Poster contest. (page 3)
